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They have also two other sorts of roots, one called
lattatay the other haie; they are similar in form, except
that the haie are smaller and better flavoured than the
others.1 In six months after they arc planted they yield
fruit; the taste is rather sweet, but it soon satiates, and
there is little substance in them. They generate windi-
ness, and are commonly cooked in. the embers. Some say
that they taste like almond cakes, or sugared chesuuts ; but,
in my opinion, chesnuts even without sugar arc better.

Since I have treated of the making of bread, I ought also
to describe their making of wine, especially that from maize.

Method of making wine.
The molandaie, taking a quantity of grain that seems to
them sufficient for the wine (or cMchia] intended to be made,
and having ground it, they put it into water in some large jars,
and the women who are charged with this operation, taking
a little of the grain, and having rendered it somewhat tender
in a pipkin, hand it over to some other women, whose office
1 These are probably both varieties of the sweet potatoe.